
Doudnas’ kids come home 
to serve up roadside treats 


By Jan McDonald 

Press-Gazette correspondent 

ABRAMS — The white farm¬ 
house has been standing along 
U.S. 41-141 about 18 miles north 
of Green Bay since the turn of the 
century. 

Within the last year, however, 
it has gotten a fresh coat of paint, 
a spruced-up and fixed-up exteri¬ 
or and new driveways and park¬ 
ing. 

The farmhouse, now the Farm¬ 
house Ice Cream Parlor and Res¬ 
taurant, reopened March 1 for its 
second season. 

"All of us have over the years 
enjoyed ice cream and talked 
about a small ice cream stand on 
the highway," said Carol Strebig 
who, with her brother, Joe 
Doudna, and her sister, Kris Le- 
Febre, opened the Victorian-style 
eatery. 

"It sort of mushroomed,” she 
said, explaining how a simple 
idea grew. 

Helping out have been the sis¬ 
ters' husbands, Dan Strebig and 
Tony LeFebre. 

A big boost came from Delbert 
and Elda Doudna, the parents of 
Carol, Kris and Joe. The Doud¬ 
nas settled on the 120-acre prop¬ 
erty in 1957. 

"Doc" Doudna, a veterinarian. 


All in the family 

retired last year and sold his 
dairy breeding herd. Then the 
Doudna clan moved in to begin 
the massive job of renovating the 
house. 

Getting the house ready has 
"been quite a struggle," Doc said. 

The restaurant opened for the 
first time last October. 

Strebig, a registered nurse, has 
included many heart-healthy 
items on the menu. The family 
tries to cater to travelers’ tastes 
while keeping many local favor¬ 
ites. 

"All of us enjoy good food and 
eating," LeFebre said. The family 
tried to put on the menu the 
things it enjoyed. 

The cooks, Cheryl Mogged and 
Scott Marchant, prepare daily 
specials. 

Sundaes are a specialty of the 
house, topped with the family’s 
caramel or hot fudge sauce. 

Wisconsin products are used 
almost exclusively. Meats, cheese 
and other dairy products and 
breads are prepared or purchased 
locally. 

The LeFebres own Berryland, 
located across the highway from 
the Farmhouse, and supply the 


fresh strawberries and other 
fruits and vegetables. Doc grows 
pumpkins on the Farmhouse 
property, and the apple orchard 
should be bearing in another year 
or two. 

"To put my two bits in,’’ Elda 
Doudna helped design and make 
costumes for the employees. She 
also made most of the curtains for 
the pastel-colored rooms. 

At Halloween, she got into the 
spirit of the season by dressing as 
a witch and selling pumpkins. 

"She’s a very good cook,” Doc 
said of his wife. 

"They teach me,” she replied. 
Even so, Elda’s sloppy joes and 
lemon meringue pie frequently 
are featured. 

In fact, all of the 27-member 
staff gets involved in planning 
the restaurant’s fare. Many of the 
younger employees bring recipe 
ideas from their mothers, and 
these often find their way on the 
menu as daily specials. 

Although the Farmhouse is 
new, the family already is dream¬ 
ing of ways to offer new and di¬ 
verse features and services. Such 
dreams may include developing 
more of the property and renovat¬ 
ing an old barn. 

If you have suggestions for a 
business family to be featured, 
call Harrv Maier at 431-8221. 
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Farmhouse eatery: Joe Doudna of Abrams 
serves a sundae to Kris LeFebre of Green 
Bay. Also at the table are Carol Strebig of 
Oconto Falls and the siblings’ parents, 
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Elda and Delbert Doudna of Lena. The 
family members operate the Farmhouse 
Ice Cream Parlor and Restaurant on U.S. 
41-141 in Abrams in Oconto County. 








